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ABSTRAK 
 
 
Mutiara Dian Pertiwi. 26030115140072 Mutu Ikan Pindang Kembung 
(Rastrelliger sp.) dengan Penambahan Asap Cair dan Pemasakan yang Berbeda 
(Fronthea Swastawati dan Ulfah Amalia) 
 
Ikan kembung merupakan komoditas penting dan banyak diolah menjadi 
ikan pindang. Pemindangan adalah salah satu pengolahan ikan yang 
menggabungkan proses penggaraman dan pemasakan. Metode pemindangan yang 
kurang tepat dapat mengurangi nilai gizi termasuk asam amino lisin. Penelitian ini 
bertujuan mengolah ikan pindang dengan pemasakan berbeda yakni dengan 
pengukusan dan perebusan dan penambahan asap cair. Penelitian ini menggunakan 
Rancangan Acak Lengkap Faktorial dengan 2 faktor yaitu konsentrasi asap cair dan 
pemasakan yang berbeda. Hasil penelitian menunjukan bahwa kadar lisin ikan 
pindang 5% proses pengukusan dan perebusan lebih tinggi dibandingkan dengan 
ikan pindang 0% dengan selisih 0,12% dan 0,05%. Kadar protein terlarut ikan 
pindang 5% proses pengukusan dan perebusan lebih tinggi dibandingkan dengan 
ikan pindang 0% dengan selisih 0,08% dan 0,06% dan kadar air ikan pindang 5% 
proses pengukusan dan perebusan lebih rendah dibandingkan dengan ikan pindang 
0% dengan selisih 1,82% dan 1,18%. Secara keseluruhan ikan pindang dengan 
kualitas terbaik yaitu proses pengukusan dengan asap cair 5% dengan kadar lisin 
0,56%, kadar protein terlarut 0,65% dan kadar air 72,43% serta karakteristik ikan 
pindang yang paling disukai panelis dengan selang kepercayaan 7,51 < 𝜇 < 7,99. 
 
Kata Kunci : Ikan kembung, Ikan pindang, Asap cair, Proses pemasakan. 
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ABSTRACT 
 
 
Mutiara Dian Pertiwi. 26030115140072 Quality of Indian Mackerel (Rastrelliger 
sp.) Salt Boiled Fish With Different Additions of Liquid Smoke and Cooking 
Methods (Fronthea Swastawati and Ulfah Amalia)  
 
Indian mackerel (Rastrelliger sp.) is an important commodity and widely 
processed into salt boiled fish. Salt boiled fish is one of cooking method that 
involves salt in the process. Improper cooking process could reduced nutritional 
value including amino acids lysine. This study aimed to process salt boiled fish with 
different methods, namely steaming and boiling, and the addition of liquid smoke. 
This study used Completely Randomized Factorial Design with 2 factors, namely 
the concentration of liquid smoke and different method. The results showed that 
salt boiled fish levels of lysine with the addition of 5% with steaming and boiling 
methods have higher levels of lysine which are 0,12% and 0,05% compared to salt 
boiled fish 0%. Dissolved protein levels salt boiled fish with the addition of 5% 
with steaming and boiling methods have higher levels dissolved protein which are 
0,08% and 0,06% compared to salt boiled fish 0%. Moisture content salt boiled fish 
5% with the steaming method produced lower moisture content, namely 1,82% and 
1,18% compared to salt boiled fish 0%. The best quality pindang is obtained with 
the steaming method and the addition of 5% liquid smoke, produced 0.56% of 
lysine content, 0.65% of dissolved protein content and 72.43% of moisture content, 
and organoleptic value was  7,51            7,99.  
 
Keywords: Indian mackerel, Salt boiled fish, Liquid smoke, Cooking method. 
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